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Annual Meeting for Co-op Members 


Each year, we have an opportunity to 

attend the Co-op Annual Meeting to meet and 

greet, socialize, offer our opinions, cast a vote, 

influence the Co-op’s direction, eat some 

great food, catch up on Co-op news, and help 
INSIDE build the community. 


THIS ISSUE: This year, much is happening with the Co-op 


that will affect us all in days to come. Con- 
sider the following questions: Are sales con- 
tinuing to grow at a rapid rate? Could | help 
out the Co-op with a member loan? How are 
plans going for the store expansion? What’s 
happening with the bees in Honeybee Alley? 
Who are those new faces at the check out 
counter? And what’s the news with the Co-op 
deli and the River Street Bakery? All these 
questions and many more will be answered as 
we join together for our annual potluck din- 
ner, meeting, and Board election. 
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Program Update 


Run for the 2 
Co-op Board! 
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B Nektar & Unity 3 
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This year, in addition to the regular frivolity, 
we will have an opportunity to quaff a 
variety of special brews from our local vendors 
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Unity Vibrations, Northville Winery, and 

B Nektar. These original brews are traditionally 
made and, like the Co-op’s own River Street 
Bakery bread, they are tied by soil, wind and 
rain to no other place on earth but our 


Michigan 
home. Let’s 
enjoy them together! 


Suggested donation: 
bring a dish to pass (or, if 
unable, a $5 donation). 

We look forward to seeing 


you at the Ladies Literary Club at 69m on 
Thursday, May 19th, 2011. 


‘Local Vendor: The Farm at St. Joe’s 


Farm manager, Dan Bair, is a familiar sight around Hospital’s Healthy Food in Health Care pledge, a 


the Co-op, as both a customer and a vendor of 


i 
[Lal 


fresh produce. He received his bachelors degree 


from the University of Michigan and has com- 


Michigan State University. He was also the farm 
manager at Ypsi’s own Growing Hope Center. 
Now, Dan manages two 96’ passive solar green- 
houses and other farm fields at Michigan’s first 
hospital-based Farm at St. Joe’s. Plans may in- 
clude as many as 12 hoop houses and a fruit or- 
chard in the future, to fulfill St. Joseph Mercy 


pleted the Organic Farming certificate Program at 


commitment to provide patients with local, nutri- 
tious, and sustainable food. 


The Farm at St. Joe’s sweet winter spinach showed 
up in patient meals in early March and their baby 
salad mix was offered in the hospital cafeteria in 
April. In mid-May, the weekly farmer’s market will 
resume in the hospital lobby for patients and staff. 


YFC has carried baby kale and spring salad mix from 
The Farm at St. Joe’s regularly throughout the 
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winter months. 
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Despite a slow start, the Co-op 
expansion project has grown in 
scope and complexity 
over the past year. We 
will not only expand into 
the remainder of our 

* building’s first floor, but 
X (1) À | also renovate the existing 
vOpSUmer eá ee store in 312 N. River St. 


Yio Last summer’s fire in the 
Bakery extended the 
process of rebuilding of 
the oven, thus delaying 
our plans; however, our 
offices were moved upstairs, and 
various planning aspects of the 
project have continued underway. 


A major portion of this plan- 
ning has been how to acquire 
the funding for the $250,000 
project, as it is now planned 
and approved. 


We have a large portion of the 
money already set aside from 
profits and member equity— 
your member /owner shares. 


The Co-op would like to borrow 
the additional amount needed 
from you, our members. We 
would prefer to borrow the 
money locally from our mem- 
bers, rather than from a bank. 
The brochure included in this 
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Member Loans p cne sienu 


month’s newsletter mailing 
provides further details about 
the loans. 


If you are interested, a disclo- 
sure statement is available 
explaining the loans and the 
project in detail. Please call to 
set up an appointment to ob- 
tain more information and a 
disclosure statement. Ask for 
Corinne and, if you then decide 
to make a loan to the Co-op, | 
can process the loan for you! 
Thank you so much for your 
patience during all parts of the 
expansion process! @) 
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"What potent 
blood hath 
modest May." 
—Ralph W. 


Emerson 


Run for the Co-op Board of 


Member-owners of the Ypsilanti 
Food Cooperative already know 
about the great products, 
excellent service and dedication 
to our members and the greater 
community that the Co-op has. 
Much of that is delivered by 
volunteers who give of their 
time to help out along side the 
staff of the Co-op --- volunteers 
like you. 


Perhaps you've helped out dur- 
ing a yearly inventory, or helped 
to move our 
new bulk 
bins, or 
spent time 
at the Co-op 
booth at the 
Heritage 
Festival. 


There's an- 
other unique 
way you can 
help out the Ypsi Food Co-op, 
though: serving on the Board of 
Directors. The Board sets long- 


term goals and policies for 
the Co-op and works regularly 
with our staff and general 
manager to ensure that the 
Co-op's health, stability and 
service to our member- 
owners and community is in 
top-notch shape. If you want 
to help out more, and you are 
willing to work with others, 
have an ability to compro- 
mise and can respect the di- 
versity of the entire member- 
ship of the Co-op, running for 
a seat on the Board of Direc- 
tors may be for you. 


To be considered for the 
Board of Directors, you must: 


e Be a member-owner of the 
Ypsilanti Food Co-op 


e Support the principals of 
consumer cooperation and 
the role of consumer coop- 
eratives as alternative eco- 
nomic, political and social 
institutions, by participat- 
ing in general membership 


Directors 


—By Thomas Kula 
meetings, volunteering at 
the store or on co-op 
committees, or shopping 
at the co-op on a regular 
basis 


e Understand basic ac- 
counting principles and 
the financial structure of 
the co-op and be willing 
to attend and participate 
in education sessions in 
order to better under- 
stand the role and 
responsibilities of a YFC 
Board member 


e Be committed to attend 
regular and special Board 
meetings 


e Be committed to attend 
special events of the 
Co-op as well as local, 
regional, state and 
national cooperative con- 
ferences and workshops 

While some of that may 

sound intimidating (it cer- 

tainly did to me when I first 
ran!) what it really boils 
(Continued on page 4) 
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Ypsi Farmers’ Markets open in May 


Tuesday, May 3 marks the opening of the The Depot Town Farmers’ Market is also local produce when possible. At the 
Downtown Ypsilanti Farmers’ Market on set to open Saturday, May 7 on the early morning markets, the Co-op 
Ferris Street between South Hamilton and Freighthouse Market Plaza, off Rice Street also sells Roos Roast coffee and 
Adams, next to the downtown post office. between East Cross and Forest. The Satur- Barry’s Bagels. 

The Tuesday market is open from 2-6pm. day market is open from 8am-1pm. Both 


A new online resource allows shop- 
pers to check local Farmers’ Markets 
Ypsi Food Co-op will again be providing an to see what is available for sale. 


ERRER” S MAR on-site processing service to allow shop- Many market vendors have profiles 


markets are open May through October. 


pers to use credit cards and EBT cards (as on www.RealTimeFarms.com, includ- 
well as cash) to buy their plants, vegeta- ing the River Street Bakery. Market 


Y bles, and flowers from any farmer or goers can upload pictures in real time, 
a 5 I L = NTI market vendor. YFC will be selling River showing what is available for sale at 

Street Bakery bread, local cheeses, each of Ypsilanti’s Farmers’ Markets. 
flowers, sweets and cookies, and some Zz 


i 


and Transition Town Ypsi, Grown In Detroit focuses on the urban garden- at the class. (RSVP by 5/20/11 to lisa@ypsifoodcoop.org or 483-1520.) 
ing efforts of the mainly African-American, pregnant and parenting teen- Monday May 23 6:00-6:45pm 
age students of the Catherine Ferguson Academy, a public school now 


Sunday May 1, 12 - 4pm Saturday May 21, 9 - noon \ 
Earth Day at WCC Ypsi PRIDE : 
Come out and visit with the Co-op at this annual free event. It will take Volunteers needed to help spruce up outdoor spaces and plant the = 
place from outdoors this year at the Community Park just north of the window boxes at the Ypsi Food Co-op. : 
Gunder Myran building on Washtenaw Community College’s campus. : 

Sunday May 22, 3pm : 
Thursday May 5, Potluck 6pm, Film 7:30pm Cheese Making with Preserving Traditions! : 
Film: “Grown In Detroit” at SPARK East, 215 W Mich Ave, Ypsi Join Emily Springfield at YFC to learn the art of making mild white : 
Immediately following the 69m Growing Hope Community Potluck—all farmer's cheese. $5 class fee benefits Preserving Traditions (and its F 
are invited! Part of the Sustainability Film Series co-sponsored by YFC home, the Pittsfield Grange). Cheese making kits will also be for sale : 


New Member Orientation 
“Get to Know Your Co-op!” with a short slide show and 


slated for closure by the Detroit Public Schools. 


Thurs May 19, 6pm a tour of the Food Co-op. All are invited. 
Co-op Annual Meeting at Ladies Literary Club 

All member/owners and shoppers are invited. Please bring a dish to pass 
(or, if unable, a $5 donation). We’ll be tasting various local 


S afterwards! 


Unity Vibrations & B Nektar Tastings 


The Co-op regularly carries local batch is hand-made, artisan and dry honey 
brews of all sorts. Attend the brewed, and infused with meads, and even a 
Annual Meeting on May 19th healthy, fresh and organic ingre- coffee mead! Many 
and you will have the opportu- dients including 1/4 cup raw or- are fermented with 
nity to try some of them! ganic fruit juice per bottle (for Michigan honey. 
Unity Vibration kombucha is flavored varieties). All Unity Vi- Clearly, the folks at 
brewed traditionally in a natu- brations kombucha drinks are B Nektar love to ex- 
ral fermentation process. Thus raw, living, and unpasteurized. periment. We look 
it contains up to 1.5% alcohol B Nektar is a nearby meadery forward to trying 


their newest offer- 


by volume and is legally classi- offering cysers (apple), pyments 
ings on 5/19. ® 


fied as a beer. Each premium (grape), melomels (fruit), sweet 


Thomas Kula, Jen Whaley, 
Keith Shoemaker and all our 
coordinators, volunteers and 
members 


Ypsilanti Food Co-op l tonerni l 
| down to is being willing to dedi- occupational backgrounds in law, I 
General Manager | cate time and effort to making the business, finance, grocery, retail, l 
Corinne Sikorski l Co-op even better. Everything board structures or government are i 
Corinne@ypsifoodcoop.org i else you learn on the fly! highly desirable for the professional l 
j Serving on the board of directors input they can provide, but we need 
is a fun and rewarding way of a wide variety of experiences on the l 
Editor i helping the Co-op board and every member-owner l 
Lisa Marshall Bashert l should consider running. l 
lisa@ypsifoodcoop.org l If you are interested in running, i 
: stop by the Co-op and pick up a If you have any questions, feel free 
Nómineeqüestionhaire, andre: to ask Kelly Nichols [517-403-6804 l 
Special Thanks to: l turn it to the store by May 12. or knichols@nsf.org] or Liz Dahl l 
I I 
l I 
l I 
l I 
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Printer 

Standard Printing, Ypsilanti, MI 
Printed on 100% recycled paper 
from the French Paper Company 
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Voting will occur at our Annual 
Meeting on 5/19/11 and, this 
year, three of the seven seats are 
up for election. Individuals with 


McGregor [734-330-7768 or 
lizdmg@gmail.com] for further info 
about running for the Board. # 
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On facebook? “Like” the 
Ypsilanti Food Co-op! 


of Niles, MI 
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